
GIVE
We’re sharing our favorite recipes  
for a plant-based Thanksgiving. 
Everyone at the table will gobble up 
this irresistible feast.

Happy Thanksgiving!

Your Purple Carrot Team

HASSELBACK BUTTERNUT SQUASH  
with Cider Glaze & Rosemary Pecan Dukkah

RUSTIC CIABATTA STUFFING  
with Root Vegetables & Herb Sausage

ROASTED BRUSSELS SPROUTS  
with Oyster Mushrooms & Garlic Kimchi Butter 

CRANBERRY SAUCE

CLASSIC GRAVY

CRANBERRY CITRUS CAKE  
with Coconut Whipped Cream & Crystalized Ginger

Thanks!



Make the cranberry sauce, cranberry citrus cake, and 
coconut whipped cream on Wednesday. While the cake can 
sit (covered) on the counter overnight, keep the cranberry 
sauce and coconut whipped cream in the refrigerator  
until served.

Hand tear the ciabatta bread for the stuffing on Wednesday 
night. Lay it on a baking sheet, uncovered, overnight to dry 
it out (the first step of the recipe). 

Trim and halve the Brussels sprouts and store them in an 
airtight container in the fridge. Peel and halve the butternut 
squash for the Hasselback, tightly wrap each half in plastic 
wrap and place in fridge overnight.

In Just 3.5 Hours!  
3.5 HOURS BEFORE DINNER
- Tear the bread and dry in oven
- Make coconut whipped cream
- Make cranberry sauce

3 HOURS BEFORE DINNER
- Make cranberry citrus cake
- Make rosemary dukkah
-  Prepare ingredients for stuffing, gravy, 

Brussels sprouts, and hasselback squash

2 HOURS BEFORE DINNER
- Sauté sausage and vegetables for stuffing
- Make stock for stuffing and gravy

1 HOUR BEFORE DINNER
- Roast the prepared hasselback squash 
- Roast Brussels sprouts
- Make and cool cider glaze
- Sauté mushrooms
- Make kimchi butter
- Bake stuffing, covered

30 MINUTES BEFORE DINNER
- Make gravy
- Toss Brussels, mushrooms, and butter
-  Glaze and finish roasting the  

hasselback squash
- Bake stuffing, uncovered

COOK UP THANKSGIVING

THANKSGIVING
Meal Preparation

Let’s get social
Follow us @purplecarrotxo & show us what you’ve been 
cooking. Tag your best Purple Carrot pictures with  
#purplecarrot.

OPTIONAL PREP ON WEDNESDAY



4 SERVINGS     |     COOK TIME: 45 min
PREPARE THE SQUASH

MAKE THE GLAZE

MAKE THE DUKKAH

SLICE THE SQUASH

SERVE

Preheat the oven to 425°F.   
Using a peeler, remove the squash 
skin and white flesh below (you 
should reach the deep orange 
flesh). Halve the squash lengthwise 
and scoop out seeds with a large 
spoon. Place on a baking sheet 
and rub with 1 tbsp vegetable oil 
and sprinkle with salt and pepper. 
Arrange the halves, cut side down, 
and roast until just barely tender, 
about 15 to 18 minutes. 

Add the turbinado sugar, apple 
cider vinegar, and a pinch of salt 
to a  small saucepan over medium 
heat. Whisk to dissolve, then bring 
to a simmer and cook until slightly 
thickened, about 3 to 5 minutes. 
Remove from heat and set aside 
to cool.

Pick the rosemary leaves, discard 
the stems, and finely chop just half 
the leaves. Add just the chopped 
rosemary, dukkah, and pecans to a 
medium bowl and toss to combine.

Transfer the squash to a cutting 
board, cut side down, and let cool 
slightly. Using a sharp knife, score 
the squash crosswise, going as deep 
as possible without cutting all the 
way through. Return the squash to 
baking sheet, scored sides up, and 
tuck remaining whole rosemary 
leaves between a few of the slices. 
Drizzle just half the cider glaze  
over the squash, then return to the 
oven until tender, about 15 to  
18 minutes. 

TIP: Use a pair of wooden spoons on either 
side of the squash to ensure you don’t  
cut through.

Place the hasselback butternut 
squash on a serving platter. Brush 
the remaining cider glaze onto the 
squash and sprinkle with rosemary 
pecan dukkah. Serve family-style. 

INGREDIENTS
 » 1 butternut squash 
 »  ¼ cup turbinado sugar
 »  2 tbsp apple cider  

vinegar
 » ¼ oz fresh rosemary
 » 2 tbsp dukkah spice 
 » ½ cup pecans

TOOLS
 » Small saucepan
 » Baking sheet

Have you had dukkah before? Dukkah (pronounced DOO-
kah) is a traditional Egyptian spice blend known for its 
appealing aroma and crunchy bite. Our dukkah mixture 
includes flaxseeds, sunflower seeds, pumpkin seeds, cumin, 
coriander, Aleppo chile flakes, smoked paprika, turbinado 
sugar, and sumac. You add fresh rosemary and pecans to 
amp up the flavor. It’s absolutely delicious on the squash!

Go ahead, make it fancy! Plate this up by placing your 
hasselback squash on a bed of greens, or garnish with  
cranberries, parsley, or other fresh herbs.

Check out the Purple Carrot Instagram feed Wednesday, 
November 27th to watch us hasselback a squash!

NUTRITION 
Calories:  210
Fat:  11g
Carbohydrates: 30g 
Protein:  3g

Allergens: tree nuts

HASSELBACK BUTTERNUT SQUASH  
with Cider Glaze & Rosemary Pecan Dukkah

Notes



4 SERVINGS     |     COOK TIME: 1 hour
Preheat the oven to 275°F. Tear the 
ciabatta into 1 inch pieces. Spread 
the bread evenly on a baking sheet. 
Bake until completely dry, about 20 
minutes. Rotate the tray and stir 
the bread several times while baking. 
Remove from oven and cool.

TIP: If you dried the ciabatta overnight,  
no need to bake the bread. Skip ahead. 

Preheat the oven to 400°F.  
Combine the bouillon with 1 cup water 
in a small saucepan over high heat. 
Bring the stock to a boil, then remove 
from heat. Peel and finely dice the 
onion. Trim and finely dice the celery. 
Peel and mince the garlic. Remove 
the plastic and crumble the sausage 
into 1 inch pieces.

Place a large skillet over medium-high 
heat with 1 tbsp olive oil. Once hot, 
add the crumbled sausage and cook 
until browned in places, about 2 to 
4 minutes. Add diced onion, celery, 
and minced garlic, and cook, stirring 
frequently, until the onion softens, 
about 2 to 3 minutes.

Add the root vegetable blend to the 
skillet and cook, stirring occasionally, 
until softened, about 10 minutes. Stir 
in the butter and transfer the sausage 
vegetable mixture to a large mixing 
bowl. Gently fold the stock and cia-
batta into the bowl until evenly mixed. 
Season to taste with salt and pepper.

Coat the inside of an 8x8 baking 
dish with 1 tbsp olive oil and transfer 
the mixture to it. Cover tightly with 
aluminum foil and bake until hot, 
20 to 30 minutes. Remove foil and 
continue baking until golden brown 
and crisp on top, about 10 minutes 
more. Remove from oven and cool for 
5 minutes. Serve the rustic ciabatta 
stuffing family-style.

INGREDIENTS
 » 2 ciabatta 
 »  1 Not-Chick’n™  

Bouillon Cube 
 »  1 yellow onion 
 » 1 celery stalk 
 »  2 garlic cloves 
 »  2 links Field Roast® 

Apple Sage Sausage
 »  8 oz root  

vegetable blend 
 »  1 tbsp vegan butter 

This delicious mix of root vegetables includes parsnips, 
carrots, and turnips. Not only is this a tasty combination, 
it’s also packed with vitamins, low in calories, and high  
in antioxidants. 

Field Roast makes fantastic plant-based sausages from a 
mixture of dried apples, Yukon gold potatoes, fresh ginger, 
sage, and natural hickory smoke flavor. Then it cooks up 
small batches of charcuterie using centuries-old techniques 
practiced by the most respected sausage makers.

NUTRITION 
Calories:  300
Fat:  8g
Carbohydrates: 40g 
Protein:  18g

Allergens: soy, wheat

RUSTIC CIABATTA STUFFING  
with Root Vegetables & Herb Sausage

Notes

TOOLS
 » Baking sheet
 » Small saucepan
 » Large skillet
 » 8x8 baking dish

DRY OUT THE BREAD

GET STARTED

COOK THE SAUSAGE

ADD THE VEGETABLES

SERVE



4 SERVINGS     |     COOK TIME: 30 min
Preheat the oven to 425°F.  
Trim and halve the Brussels 
sprouts. Peel and slice the garlic. 
Gently wipe any dirt off the 
oyster mushrooms with a damp 
paper towel and trim the tough 
stems. Finely chop the kimchi. 

Transfer the halved Brussels 
sprouts to baking sheet and toss 
with 1 tbsp olive oil, salt, and  
pepper. Roast sprouts until  
tender and crispy in places,  
about 12 to 15 minutes.

While the Brussels sprouts are  
in the oven, place a large skillet  
over medium-high heat with  
1 tbsp olive oil. Once the oil is 
hot, add the oyster mushrooms 
and cook, stirring occasionally, 
until browned in places, about 
5 to 6 minutes. Sprinkle mush-
rooms with salt and pepper and 
transfer to a plate. Tent with foil 
to keep warm.

Add the sliced garlic to the skillet 
and cook until softened, about  
2 to 3 minutes. Stir in the butter 
and kimchi and cook for 1 minute. 

Combine the roasted Brussels 
sprouts and oyster mushrooms  
in a serving dish. Drizzle with 
garlic kimchi butter and gently 
toss until well coated.

INGREDIENTS
 » 16 oz Brussels sprouts
 »  2 garlic cloves 
 » 8 oz oyster mushrooms 
 »  2 tbsp vegan butter
 » ⅓ cup cabbage kimchi

Oyster mushrooms are truly special. They’re highly sought 
after because of their delicate, scallop-shaped caps and 
subtle seafood or anise flavor. Oyster mushrooms have  
a velvety, luscious texture when cooked.

NUTRITION 
Calories:  110
Fat:  5g
Carbohydrates: 15g 
Protein:  6g

ROASTED BRUSSELS SPROUTS  
with Oyster Mushrooms & Garlic Kimchi Butter

Notes

TOOLS
 » Baking sheet
 » Large skillet

PREPARE THE BRUSSELS 
AND MUSHROOMS

ROAST THE BRUSSELS 
SPROUTS

SAUTÉ THE MUSHROOMS

MAKE THE KIMCHI  
BUTTER

SERVE



8 SERVINGS     |     COOK TIME: 1 hour
Preheat the oven to 350°F. Line 
a 9x9 pan with parchment paper. 
Add the coconut cream, (discard 
the coconut milk), just ½ tsp 
vanilla extract, and a pinch of salt 
to a large bowl. With an electric 
mixer, whip the coconut cream 
until light and fluffy, about 3 to 4 
minutes. Cover and place in the 
fridge to thicken until serving. 

TIP: Whipped cream can be made by 
whisking the cream, too! 

Zest and halve the oranges. In a 
medium bowl, whisk together the 
juice from oranges, remaining  
vanilla extract, vegan butter, 
apple cider vinegar, almond milk, 
and ⅓ cup melted coconut oil.  

In a separate medium bowl,  
combine the orange zest, flour, 
baking powder, baking soda, just 
½ cup turbinado sugar, and a 
pinch of salt.

Add the dry ingredients into  
the wet ingredients and whisk 
until combined and smooth.  
Fold in the cranberries. Transfer 
the batter to the parchment- 
lined loaf pan. Sprinkle with  
remaining turbinado sugar.  
Bake until golden brown,  
about 40 to 50 minutes. 

TIP: Let the cake cool for at least  
20 minutes before cutting.

Cut slices of the cranberry citrus 
cake and dollop each slice with 
coconut whipped cream. Sprinkle 
with crystalized ginger.

INGREDIENTS
 »  14 oz chilled  

coconut milk
 »  2½ tsp vanilla extract 

(optional, not included)
 » 2 navel oranges
 »  1 tbsp vegan butter 
 »  1 tsp apple cider vinegar
 » 8 oz almond milk 
 » 2 cups all-purpose flour 
 » 2 tsp baking powder
 » ¼ tsp baking soda 
 »  ½ cup + 2 tbsp turbinado 

sugar
 »  1 cup fresh cranberries
 »  2 oz crystalized ginger

No need to skimp on dessert on Thanksgiving!  
This recipe easily serves 8.

#ProTip: Keep your can of coconut cream in the fridge 
until you’re ready to make it (or for at least 2 hours). When 
you’re ready to whip it up, scoop out the coconut cream 
(the thick white cream on the top of the can) and add it 
to a chilled metal bowl. Follow the recipe, and for an extra 
touch of decadence, add a bit of vanilla or almond extract.

NUTRITION 
Calories:  360
Fat:  14g
Carbohydrates: 54g 
Protein:  5g

Allergens: tree nuts, 
wheat

CRANBERRY CITRUS CAKE  
with Coconut Whipped Cream  

& Crystalized Ginger

Notes

TOOLS
 » 9x9 pan
 » Parchment paper
 » Electric hand mixer
 » Microplane

PREPARE THE  
COCONUT WHIP

PREPARE THE WET  
INGREDIENTS

PREPARE THE DRY  
INGREDIENTS

FINISH THE BATTER

SERVE



4 SERVINGS     |     COOK TIME: 20 min

INGREDIENTS
 » ¾ cup turbinado sugar
 » 2 cups fresh cranberries

DIRECTIONS

Place a medium saucepan over medium-high heat with 
the turbinado sugar and ¾ cup water. Bring to a boil, 
add the cranberries, and return to a boil. Cook for 10 
minutes, stirring occasionally. Remove from heat and 
cover until the sauce cools to room temperature. Keep 
the sauce covered and place in the fridge until serving. 

TIP: Be sure to reserve 1 cup of cranberries for the Cranberry  
Citrus Cake.

NUTRITION 
Calories:  170
Fat:  0g
Carbohydrates: 43g 
Protein:  0g

CRANBERRY  
SAUCE

4 SERVINGS     |     COOK TIME: 20 min

CLASSIC  
GRAVY

INGREDIENTSs
 » 1 onion 
 » 1 garlic clove  
 » ¼ oz fresh thyme
 » 2 tbsp vegan butter 
 » 2 tbsp all-purpose flour 
 »  1 Not-Chick’n™  

Bouillon Cube 

DIRECTIONS

Peel and mince the onion. Peel and mince the garlic. 
Pick the thyme leaves and discard the stems.

Place a medium saucepan over medium-high heat with 
the minced onion, minced garlic, and butter. Cook until 
softened, about 2 to 3 minutes. Add the flour and cook, 
stirring frequently, for 1 minute. Whisk in the bouillon 
and 1 cup water. Reduce heat to low and simmer until 
thickened, about 5 to 7 minutes. Stir in the thyme 
leaves. Taste gravy and season with salt and pepper. 

NUTRITION 
Calories:  70
Fat:  5g
Carbohydrates: 6g 
Protein:  1g

TOOLS
 » Medium saucepan

TOOLS
 » Small saucepan



We hope you have a  
wonderful holiday with 
your family and friends! 

Give everyone good food and good health this holiday 
season with Purple Carrot Gift Boxes! 

For more information on how you can send the gift of  
Purple Carrot, go to: https://www.purplecarrot.com/gifts

Plant Peace. Plant Love. Plant Joy.


